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TENNESSEE DEFARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH
FOOD INSPECTION DATA

| Establishment Information
ssmbizhmens Mame:  Pizza Hut #4403
Eshablishment Number £ 605305334
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TENNESSEE DEPARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH
FOOD INSPECTION DATA

Establishment Information
Establishment Name: Pizza Hut #4403
Establishment Numbar: 605305334

Comments/Other Observations
1: Ca: person in charge is present and knowledgeable about food safety
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8: Ca: all hand sinks supplied with paper towels
9
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14: Ca: low temp dishmachine reading 50 ppm chlorine
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***See page at the end of this document for any violations that could not be displayed in this space.

Additional Comments
See last page for additional comments.

*See page at the end of this document for any extra Additional Comments that could not be displayed in this space,




Establishment Information
Establishment Name: Pizza Hut #4403
Establishment Number : 605305334

Comments/Other Observations (cont'd)

Additional Comments (cont'd)
See last page for additional comments.




Establishment Information

Establishment Name'  Pjzza Hut #4403
Establishment Number & 605305334
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